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AHHOTAIUA

Ob6wvexmol uccnedosanus: KyapTyphl Lactococcus lactis Ka-1, Lc. lactis Ka-
4, Lc. lactis Ka-5 u Lc. lactis Ka-8, Beinenennbie 3 00pas3oB TBOPOTa ¢ YaCTHBIX
noaBopuit MuHcko# o6acTu.

Lleny: ompenenuTh KyJIbTypadbHO-MOP(OJOTHYECKHE U  (PU3UOJIOTO-
OMOXMMHUYECKHE CBOWCTBA JIAKTOKOKKOB, KOPPEIHPYIOIMIME CO CKOPOCTBHIO
CKBAIIIMBaHUS MOJIOKA.

[Iyrem mocnenoBaTeNbHBIX IEPECEBOB B JKHAKHE M arapu30BaHHbBIC
MUTATEIbHBIC CPEAbl BBIICICHBI YWCTBIE OaKTepHAbHBIE KYyJIBTYPHl pojia
Lactococcus, xapaktepusyromuecs akTUBHBIM pocToM B cpene MRS u monoke. Ha
OCHOBAaHUM HCCIENAOBaHUS (DHU3HOIOTO-OMOXMMHYECKUX CBOWCTB, BBIICICHHBIC
KyJIBTYpBI OTHECEHBI K oAUy Lc. lactis subsp. lactis.

[To ypoBHIO KHM3HECTIOCOOHOCTH, aKTUBHOCTH POCTa U KUCIOTOOOpa30BaHUs
otroOpansl mrTammbl LC. lactis Ka-1, Lc. lactis Ka-4, Lc. lactis Ka-5, Lc. lactis Ka-8.

YcTaHOBNEHO, YTO AKTUBHOCTh  KA3€MHOJMUTUYECKOW TMpOTEasbl Y
ucciaenoBanHelx mrammoB Lc. lactis cocraBmser 0,175 — 0,275 ex. Illtamm
Lc. lactis Ka-4, noka3zaBmuii HarOoJiee BBICOKYIO CKOPOCTh CKBAIlTMBAHUS MOJIOKA,
XapakTepusyeTrcsi 0oJjiee BBICOKOM akTUBHOCTBIO (epmenta. Ilentunasnas
aKTUBHOCTb HE BIHUSACT CKOPOCTh CKBAIIMBAaHWUS MOJIOKA HCCICIOBAHHBIMHU
KysnbpTypamu LC. lactis.

ITokazano, 4to HamOoOJie€ BBICOKOM CKOPOCTHIO CKBAIIMBAHHUS MOJIOKA
00JIaJ]atl0T KOJIOHWU JIAKTOKOKKOB Oesioro 1Beta, guamerpom ~ 0,5 — 1 mm,
chepuueckoit ¢opmbl. Illtammer Lc. lactis Ka-8 u Lc. lactis M6 o6pasyior
OJHOTUITHbIE  KOJOHWM W  TIOKa3bIBAIOT  CTaOWJIBHYIO  CKBAIIMBAIOIIYIO
CIIOCOOHOCTb.

Omnpeneneno, yto Oenble Menkue koyioHuH Imrtamma Lc. lactis Ka-4 mpwu
NOCJIEAYIONIMX T[epeceBax JEMOHCTPUPYIOT pasznuyHblii  (eHoturn. YrtoObl
ucroiib3oBarh LC. lactis Ka-4 nng ckBammBaHus MOJIOKA HEOOXOIUM MMOCTOSHHBIIN
0TOOp KOJIOHHH 1O (heHOTHUIYy.

VYcranosneno, uro Lc. lactis Ka-4, Lc. lactis Ka-8 u Lc. lactis M6 mocite
xpaHeHus npu MuHyc 80 °C COXpaHSIOT CMOCOOHOCTH OOpPa30BBIBATH IJIOTHBIM
CTYCTOK C TIPUATHBIM KHCIIOMOJIOYHBIM 3aIlaxoM, TIPH 3TOM IPOI0JDKATEIBLHOCTD
CKBAIlIMBAaHMUSI MOJIOKAa HAaXOOUTCS B MHTepBasie oT 6 a0 8 yacoB. Ilokazarenn
KOE/mn cyTouHbIX KynbTyp gocturaer 2x10%-5x10°.

B pesynbrare mnpoBeneHHo# paboThl oroOpan mramm Lc. lactis Ka-8,
KOTOPBIA MOXET OBbITh HCIOJB30BAaH B COCTaBE 3aKBacCKU sl (EepMEHTAlUU
MOJIOKaA.
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AHATAILBIA

Ab'exmul dacnedasanns. KynbTypbl Lactococcus lactis Ka-1, Lc. lactis Ka-4,
Lc. lactis Ka-5 i Lc. lactis Ka-8, Beyizenensisi 3 y3opay TBapary 3 NpBIBaTHBIX
naaBopkay MiHckaii BoOaciii.

Mb>ma: BBI3HAUBIb KyJIbTypalbHa-Mapdanariuaeis 1 ¢izi€nara-01axiMiuHbIsA
ymacimiBaciil JaKTaKoKay, sKisl Kapamipyrolb 3 XyTKACIIO CKBAIIBAHHS MaJIaKa.

HInsixaM macisiIOYHBIX IepaceBay ¥ BajKis 1 apraHi3aBaHbIS CHAXXBIYHBISA
acsipo//131 BBUTYYaHbl YbICTBIS OAKTIPBIUIBHBIS KYIbTYphl poay Lactococcus, sikis
XapaKTaph3yIOlllla aKThIYHBIM pocTaM y acspoian3i MRS i manaip. Ha naacrase
nacienBaHHs  (izi€nara-0iIXiMIUHBIX YJacIiBacIy, BBIA3CNICHBIS KYJIbTYPHI
ajJiHeceHbI Ja maaBimy Lc. lactis subsp. lactis.

[la y3pOoyHIO KBINLA3A0JIbHACLI, AKTBIYHACI1 POCTY 1 KICIOTayTBap3HHS
amabpanb! mramer L. lactis Ka-1, Lc. lactis Ka-4, Lc. lactis Ka-5, Lc. lactis Ka-8.

Boigynena, mTo akThIYHACUb Ka3elHANIThIYHANW MpaTiasbl ¥ Jacie/laBaHbIX
mrramay Lc. lactis ckmamgae 0,175 - 0,275 anz. Iltam Lc. lactis Ka-4, ski maka3zay
HANOOMBIIYI0 XYTKACIh CKBAIlIBAaHHS Mallaka, XapaKTapbi3yella OOJbII BhICOKAN
akThIyHaclo (epmenrta. llenTeina3Has akThIYHACUb HE YIUIbIBAa€ Ha XYyTKaclb
CKBAIlIBaHHS MaJlaka JacjelaBaHbiMi KyabTypami Lc. lactis.

[Takazana, mTo HaiOoNbIIall XyTKACII0 CKBAlIBaHHS Majlaka BaJlOJaiollb
KaJIOH11 JJaKTakokay Oemnara koisepy, apisimerpam ~ 0,5 - 1 MM, cpepbrunail Gopmsbl.
Iramer Lc. lactis Ka-8 1 Lc. lactis M6 yTBaparons agHATBIIHBIS KaJIOHIl i
MaKa3Barollb CTA0UIBHYIO 3/10JbHACIL CKBAIIIBAHHS.

Bbi3navana, mro Oenblsi ApoOHBIS KayoHili mramy Lc. lactis Ka-4 mpsr
HACTYMHBIX MepaceBax JA3MAHCTPYIOLb po3HbI (heHatbin. Kad BbikapbicTOYBaLb LC.
lactis Ka-4 mis ckBamBaHHs Majiaka, HeaOXOJHBI MAcTasHHBI aJ00p KaJoOHIH Ima
deHnatpImy.

Brisynena, mro Lc. lactis Ka-4, Lc. lactis Ka-8 i Lc. lactis M6 macns
3axoyBaHHs Npbl MiHyc 80 rpagycay 3axoyBaroilb 3/10JbHACIH YTBApallb IIYbLIbHbI
3rycTak 3 TMPBIEMHBIM KICJIaMaJllOYHBIM TaxaM, Wpbl TITHIM Mpansriacib
CKBaIlIBaHHS Majlaka 3HaxoJ3iIa ¥ iHTapBaie ax 6 na 8 ramzid. Ilakazubik KAA /
MJI CyTa49HBIX KyJbTyp macsarae 2x10%-5x10°.

VY BBIHIKY NpaBe/3eHail paOboThl agadpansl mraM Lc. lactis Ka-8, ski moxka
ObILb BHIKAPBICTaHBI ¥ CKJIa/A3€ 3aKBaCK1 17151 (hepMEHTallbIl MajlakKa.
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ANNOTATION

Objects of research: cultures of Lactococcus lactis Ka-1, Lc. lactis Ka-4, Lc.
lactis Ka-5 and Lc. lactis Ka-8, isolated from cottage cheese samples from private
farmsteads of the Minsk region.

Purpose: determination of cultural, morphological, physiological and
biochemical properties of lactococcus, correlating with milk fermentation rate.

Pure bacterial cultures of Lactococcus, characterized by active growth in
MRS and milk, were isolated by successive inoculations into liquid and agar
culture medium.

Based on the study of physiological and biochemical characteristics, the
isolated cultures were assigned to the Lc. lactis subsp. lactis. According to the level
of viability, growth activity and acid formation we selected Lc. lactis Ka-1, Lc.
lactis Ka-4, Lc. lactis Ka-5, Lc. lactis Ka-8 strains.

It was found that the activity of caseinolytic protease in the studied strains is
0.175 - 0.275 units. Strain Lc. lactis Ka-4, which showed the highest milk
fermentation rate, is characterized by a higher enzyme activity. Peptidase activity
doesn’t affect to the milk fermentation rate by the studied Lc. lactis cultures.

The highest milk fermentation rate have white Lactococcus colonies, ~ 0.5-1
mm in diameter, spherical in shape. Lc. lactis Ka-8 and Lc. lactis M6 strains form
the same colonies and show stable fermentation capacity.

It was determined that white small colonies of the Lc. lactis Ka-4 show
different phenotype at subsequent passages. In this way, constant selection the
colonies by phenotype is required to use Lc. lactis Ka-4 for milk fermentation.

After storage at -80 ° C, Lc. lactis Ka-4, Lc. lactis Ka-8 and Lc. lactis M6
retain the ability to form a dense clot with a pleasant sour-milk smell, while the
milk fermentation duration is in the range from 6 to 8 hours. The indicator CFU /
ml of daily cultures reaches 2x109-5x1009.

As a result of this work, the Lc lactis Ka-8 strain was selected. It can be used
as part of a starter culture for milk fermentation.



